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POUND CAKES 
LIKE GRANDPA 
STILL MAKES 


By LA VERNE POWLIS 


GRANDMOTHERS traditionally 
take all the honors for baking 
tempting sweets such as cook- 
les or pastries—a fact that 
grandchildren seem to know 
instinctively. 

But once in a while a very 
special grandfather gets into 
the act and deliciously sur- 
prises everyone with a mouth- 
watering pound cake like the 
one shown at right. 

The recipe for this cake has 
been passed down through five 
generations in my family—and 
it’s Grandfather’s specialty. 


You’ll Need Two! 


Proof of its popularity is 
seen in the way this cake dis- 
appears almost as soon as 
Grandpa takes it hot from the 
oven. So, his recipe makes 
two cakes—an extra one for 
second helpings, neighbors 
or unexpected visitors. 

Golden brown on top and 
creamy yellow inside, this 
rich, fluffy pound cake is made 
with lots of milk and eggs. 
There’s a whole pound of but- 
ter (or margarine) in it, too, 
which should be room-tem- 
perature-soft before you begin. 
Here are some other important 
hints for a successful cake: 
Sift your flour before measur- 
ing, even if it’s “‘pre-sifted”’ 
flour. Also, mix your batter 
as many times and for as long 
as indicated in the recipe 
that follows. 

Grandpa says that organi- 
zation has a lot to do with 
making an excellent cake, too. 
And watching him in the 
kitchen has taught me some 
good commonsense rules... . 

Always get out all your 
ingredients, pans, bowls and 
measuring spoons before you 
start. This saves a lot of steps 
and will make things go quite 
a bit more efficiently. 

Once you try this recipe, 
you'll know why we call it 
“Grandpa Powlis’ Perfect 
Pound Cakes.”’ 

Who said baking was only 
for grandmothers? 


GRANDPA’S PERFECT 
POUND CAKES 


Bake at 300° for 1 hour, 15 
minutes. 


Makes one 9- and one 10-inch 
cake. 
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Beat 1 pound (4 sticks) very 
soft hutter or margarine with 3 
cups sugar for 5 minutes at low 
speed. Add i0 egg yolks and 
beat 2 minutes at low speed. 
Beat 10 egg whites 2 minutes 
at high speed with same 
beater. Then beat creamed 
mixture 5 minutes longer at 
low speed. Sift 514 cups sifted 
all-purpose flour and 6 tea- 
spoons baking powder together. 
Beat one-third of flour into 


a 


bowl at low speeu- 
&% cup milk until smooth 
Beat in a third of the flour 
until blended. Add egg whites 
and beat until smooth. Re- 
serve 14 cup flour. Add re- 
maining flour to bowl. In- 
crease speed to medium and 
beat for 5 minutes. Grease one 
9-inch and one 10-inch tube 
pan generously. Coat evenly 
with reserved flour, tapping 
excess into bowl. Add 2 tea- 
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Cool 
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to cool comple. 


Here are some basic points to remember: The sugar and butter should be well-c 


adding egg yolks. The egg whites are beaten separately and set aside while vou wikasure ine: 
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Add part of the flour and baking powder gradually to the butter-egg mixture. Ady 
Jomon rind and vanilla. When completed, the batier should look as creamy and smoothY 
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